~~ Nominated by: Daughter, Mary 
Filippone of Wilmington 
Quote: “My mother can take any- 
thing and make it into a delicious 
casserole,” Mary wrote. “You name 
it, she can make it.” 
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Shrimp and spinach casserole 


4 10-ounce packages frozen 
chopped spinach, thawed 

2 pounds fresh or frozen large 
shrimp, steamed and cleaned 
(thawed, if frozen) 

1 stick (8 tablespoons) butter or 
margarine 

8 tablespoons flour 

2 cups milk 

1% cups dry white wine 

1 teaspoon paprika 

Y teaspoon salt 

Y teaspoon white pepper 

5 cups shredded sharp Cheddar 
cheese 

Drain spinach; squeeze to remove 
moisture. Spread in a buttered 13-by-9- 
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inch glass casserole dish. Cover with all 
but 1 cup of shrimp. Melt butter in a 
heavy pan over low heat. Stir in flour 
gradually, until smooth. Add milk and 
wine; cook, stirring over medium heat, 
until thick and bubbly. Add seasonings | 
and 4 cups of cheese. Mix to blend well. 

Pour sauce over the shrimp; gently 
work through shrimp and spinach, main- 
taining layers. Cover with foil; bake 30 
minutes at 350 degrees. Remove foil, 
sprinkle with 1 cup cheese and reserved 
shrimp. Bake another 10-15 minutes, 
until cheese is melted and bubbly. 
Serves 8. Good with wild rice, tossed 
salad and crusty French bread. 

If prepared ahead, remove from re- 
frigerator 1 hour before baking. The 
recipe is easily doubled. 


>To nominate a cook, send the 
name, address, telephone number 
and recipe title to House Special, 
4622 Bailey Drive, Wilmington, DE — 
19808. 


